
Prices are inclusive of service charge and applicable taxes.

SALADS
Chef’s Salad | 550
Mixed lettuce, marble potatoes, sweet ham, sliced 
cheddar, and boiled egg in honey mustard dressing 

Niçoise | 600
Mixed lettuce, baby tomatoes, cucumbers, green 
beans, marble potatoes, black olives, anchovies, quail 
eggs, seared tuna coated with black pepper in 
balsamic vinaigrette dressing 

Classic Caesar  | 600
Crispy romaine hearts tossed in Caesar dressing 
topped with croutons, shaved parmesan cheese, and 
crispy bacon bits 

With smoked salmon +280
With grilled chicken +200
With grilled beef tenderloin +350
With grilled prawns +300

APPETIZER
Baked New Zealand Mussels Florentine | 650
Baked mussels with garlic butter and sautéed spinach

Baked Local Scallops | 600
With garlic butter, and cheese

Baked Coated Potato Wedges | 450
With pimiento dip and tomato coriander salsa

Baked Cheesy Crispy Potato Fries | 450
With spicy chili con carne 

Beef or Chicken Tacos | 750
With cheesy pimiento dip, tomato salsa,
guacamole and quesadillas

Golden Calamari | 550 
Deep-fried squid served with spicy garlic aioli 

Spinach and Artichoke Dip | 550 
Savory and creamy dip with spinach, artichokes, 
cheese, and garlic 

Mexican Cheese Flautas | 700
Served with tomato salsa, guacamole, breaded crispy 
onion rings, and smokey spicy enchilada sauce

Nachos | 500 
With melted cheese, ground beef, tomato salsa, and 
avocado dip

Assorted Cold Cuts | 1,300
Salami Milano, prosciutto, bresaola, edam and brie 
cheese, served with crispy crostini

SOUP
Spicy Oxtail | 500
With mushrooms, potatoes, and carrots 

Seafood Bouillabaisse | 520
Chilean mussels, squid, shrimp with saffron, tomato, 
and potato

SANDWICHES
Grilled Ham and Cheese | 550
With crispy coated potato wedges, and garlic mayo in 
wheat bread

Classic Club | 600
Layers of chicken, ham, bacon, egg, cheese, and lettuce 
with mayonnaise, on whet or white bread, served with 
French fries and coleslaw

Grilled Seasonal Vegetables | 450
Marinated grilled vegetables in herb garlic olive oil in 
brown rye bread, topped with balsamic vinegar 
reduction, sun-dried tomato tapenade, and vegetable 
sticks  

PIZZA
Margherita | 750
Tomatoes, mozzarella cheese, garlic, fresh basil, and 
extra virgin olive oil

Bianca | 750 
With creamy white sauce topped with smoked bacon, 
ham, pepperoni, mushrooms, green bell pepper, 
cheddar, and  parmesan cheese

Quatro Formaggi | 800
Cheddar, mozzarella, feta and cream cheese 

FROM THE SIZZLING
Sizzling Spicy Chicken Fajitas | 750 
With flour tortillas 

Smoked Barbecue Chicken Wings | 750 
Bourbon-style barbecue chicken wings served with 
Cajun spiced potato wedges 

Grilled Black Angus U.S. Rib Eye | 2,200 
250g Grilled US ribeye with café de Paris red wine 
sauce, served with baked potato, sour cream, bacon 
bits, chives, green beans, and buttered corn cobettes  

Grilled U.S Sirloin Steak | 2,100 
200g Grilled US sirloin steak with café de Paris in 
creamy mushroom sauce, served with mashed potato 
and buttered vegetables 

Grilled Black Angus U.S. Beef Tenderloin | 2,200 
200g Grilled US Tenderloin with red wine sauce, served 
with mashed potatoes, buttered seasonal vegetables 
and corn cobettes 

Rack of Lamb | 2,000 
200g Crusted rack of lamb with herbs and garlic in red 
wine rosemary sauce, served with sautéed green 
beans, corn coblets, gratinated potatoes, and mint jelly  

PASTA
Aglio e Olio | 650 
Tagliatelle pasta in aioli with marinated prawns, scented 
with fresh basil, served with herbed garlic bread 

Carbonara | 650 
Spaghetti pasta in béchamel sauce with mushrooms, 
house-cured bacon, and Parmigiano-Reggiano 

Spaghetti Meatball | 650
Spaghetti meatballs in tomato sauce, garnished with 
aged parmesan cheese

BEST SELLERS
Beef Salpicao | 800
With crispy sliced garlic, and herbs

Spicy Gambas | 700 
With sun-dried tomato, and scallion

Baby Back Ribs | 1,250
Smokey barbecue pork baby back ribs, served with 
buttered corn cobettes, and green beans

Crispy Pata | 1,600
With soy chilli vinegar, coriander, and tomato sauce

Sizzling Spicy Pork Sisig | 650
With sunny-side up egg, and calamansi

Herb Roasted Chicken | 900
Scented with lemongrass in red wine tarragon, served 
with corn cobettes, and buttered vegetables

Cassoulet Chicken Chorizo | 700
With crispy fried potato wedges coated with cheese

Peri-Peri Chicken | 700
With crispy potato fries coated with sour cream powder

Fish and Chips | 700
Fried fish in batter, served with French fries or potato 
wedges 

DESSERT
Crème Brûlée | 420
Rich custard base topped with a layer of caramelized 
sugar

Chocolate Molten Cake | 450 
Seda Vertis North’s signature chocolate cake 

Seasonal Fruit Platter | 450 
Sliced fresh seasonal fruits 

Churros | 350 
With white chocolate or dark chocolate sauce

#sedavertisnorth
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SEDA VERTIS NORTH

BEERS
Heineken 
Corona 
Stella Artois 
Cerveza Negra 
Hoegaarden 
Smirnoff Mule 
San Miguel Premium 
San Miguel Pilsen
San Miguel Light 
San Miguel Super Dry 
Draft Beer 335ml 
Draft Beer 640 ml 

SODA
Coke, Coke Light, Coke Zero, Sprite, Royal 
Soda Water 
Tonic Water 
Ginger Ale

BOURBON
Jack Daniel's Single Barrel
Jack Daniel's Gentleman Jack
Jack Daniel's
Jim Beam Black
Jim Beam White

LIQUEURS
Kahlua 
Bailey’s 
Amaretto 
Jägermeister 
Southern Comfort 
Drambuie 
Cointreau 
Grand Marnier 
Frangelico 
Absinthe 
Benedictine 
Sambucca Vaccari 
Galliano 
Midori 
Malibu 
Berentzen

COCKTAILS
Americano 
Amaretto Sour 
Black Russian 
Bloody Mary 
Campari Orange 
Cosmopolitan 
Cuba Libre 
Daiquiri 
Dry Martini 
Gin Fizz/Gin Sling  
Kir Royale 
Long Island Iced Tea 
Mai-tai 
Margarita 
Mojito 
Midori Sour 
Sangria 
Screwdriver 
Singapore Sling 
Sweet Martini 
Tequila Sunrise 
Tom Collins 
Whisky Sour 
White Russian 
Zombie 
Caipirinha 
Mimosa 
Manhattan 
Old Fashioned  
Signature Cocktail 
 

MOCKTAILS
Fruit Punch 
Seda Season 
Pineapple Sling 
Virgin Mojito 
Shirley Temple 
Cucumber Virgin Mojito 
Signature Mocktail

 

APERITIFS
Martini Rosso
Martini Bianco
Dry Martini
Campari
Barbieri Aperol 

COGNAC
Remy Martin VSOP
Hennessy VSOP
Remy Martin XO*
Hennessy XO*

VODKA
Absolut Blue 
Stolichnaya 
Grey Goose 
Ketel One 
Belvedere Intense 
Belvedere 
Ultimat 
42 Below Vodka

TEQUILA
Jose Cuervo Gold 
Patron XO 
Patron Silver
Patron Anejo

GIN
Bombay Sapphire 
Tanqueray 
Hendrick’s 
London No.1 
JJ Whitley Elder Flower 

RUM
Bacardi Superior 
Bacardi Gold 
Havana Club Anejo White 
Myer’s Dark Rum 
Mount Gay Rum Eclipse 

WHISKEY
Johnnie Walker Black
Johnnie Walker Blue
Johnnie Walker Gold
Johnnie Walker Double Black
Crown Royal
Royal Salute
J&B Rare 

SINGLE MALT
Glenfiddich 12 Years
Maccalan 12 Years
Glenlivet 15 Years
Glenmorangie 10 Years
Drambuie 15 Years
Old Pulteney 12 Years
Talisker 10 Years

BRANDY
St. Remy French Brandy VSOP
Remy Martin Club
Carlos 1 

4,600 
4,600 
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5,400 
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300 
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6,800 
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380 
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750 
420 

6,800 
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10,800
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7,800 
6,800 

14,800 
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6,800 

420 
420 
850 
950 
420 

5,500 
5,500 
5,500 
5,500 
5,500

300 
330 
300 
330 
350 

6,800 
26,500 

9,300 
9,300 
6,800 

15,000 
4,800
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1,800 
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350 
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16,500 

9,500 
9,500 
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6,000 
5,500 

750 
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350 
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550 
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GLASS

SHOT BOTTLE SHOT BOTTLE

380 
380 
380 
280 
380 
250 
220 
200 
200 
220 
190 
350 

195 
220 
220 
220 

COFFEE
Café Latte 
Café Macchiatto 
Mochaccino 
Cappuccino
Brewed Coffee 
Americano 
Espresso
     Single
     Double 

COLD BEVERAGES
Café Latte 
Cappuccino 
Iced Coffee 
Mochaccino 
Iced Tea 
Iced Chocolate 

HOT BEVERAGES  
Hot Tea
Malagos Hot Chocolate

FRESH JUICES  
Mango, Pineapple, 
Apple, Watermelon, Melon,
Lemonade, Calamansi 
Orange

CHILLED JUICES   
Mango, Pineapple, Orange, Apple, 
Guava, Cranberry 

WATER
San Pellegrino 
Evian 
Hope in a Box 330 ml 
Hope in a Box 1L 

380

400

320 
250 
100 
250 

220

220 
220 
220
220 
195 
195 

195 
240 

250
250
250
280
200
280

180
250

10,200 
11,400 
28,700 
30,800

920 
950 

2,080 
2,080

420

500

GLASS

BOTTLE

Contains Nuts

Vegetarian Local Favorites

5,000 
10,500 

6,800

580 
800 
350 



WINE
LIST
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ITALY
White
Sauvignon, Friuli Latisana

Red
Negroamaro, Rosso Del Salento

Sparkling Wine
Nos Amours, Blanc De Blancs
Demi Sec Non Vintage 

SOUTH AFRICA
White
Pinot Grigio, Secret Cellar

Red
Shiraz, Secret Cellar

CHILE
White
Sauvignon Blanc, 1818 Classic 

Red
Cabernet Sauvignon, 1818 Classic

AUSTRALIA
Moscato
Moscato, Bulletin

HOUSE WINE
Glass Bottle

480

480

420

450

450

420

420

420

1,700

1,700

1,600

1,600

1,600

1,600

1,600

1,600



AUSTRALIA
White
Chardonnay, Chaiman's Selection
Sauvignon Blanc, Jack Estate

Red
Cabernet Sauvignon, Chairman's Selection
Merlot, Jack Estate
Shiraz, Yangarra PF

Moscato
Moscato, The Shy Pig

Bottle

1,700
 1,800

 1,700
   1,800
 4,900

 1,800

ITALY
White
Trebbiano, Puglia
Bianco, Piccino Toscana
Pinot Grigio, Danzante

Red
Montepulciano D'abruzzo - Valle Pitti
Chianti Riserva, Piccini DOCG
Rosso, Piccini Toscana

  1,600
 1,800
 2,000

 1,800
 2,800
 1,900

SPARKLING
WINE
Duet Brut
Mas Sardana Cava Brut Nature NV
Liboll Rose Spumante Dry

Bottle

 1,600
 2,300
 2,400

ROSE WINE
Syrah Rose, Appetit De France 
Syrah Rose , IGP Pays D'oc Camas

 1,580
 1,800



Bottle

USA
1,700
 3,200

 
3,000
 1,700
 6,300
 6,100

White
Chardonnay, 770 Miles 
Sauvignon Blanc, Murphy Goode

Red
Pinot Noir, Crimson Ranch
Zinfandel, 770 Miles 
Cabernet Sauvignon, Beringer Nappa Valley
Zinfandel, St. Francis Old Vibes 

CHAMPAGNE
Moet & Chandon 6,480

FRANCE
White
Blanc, Social Club
Saugvignon Blanc- Semillon, 
    Ginestet Decouverte Bordeaux
Paul Chamblain Brut Blanc De Blancs

Red
Merlot, Grand Moulin 
Chateau Cap De Fer Red Wine
Chateau Gantonnet Rouge, AOC Bordeaux

Bottle

1,600
1,900

1,600

 1,600
 2,100
 2,000

Glass

420

NEW ZEALAND
White
Sauvignon Blanc, Babich 
Chardonnay, Main Divide

Red
Pinot Noir, Cloudy Bay

 3,500
 4,400

 
6,800



SPAIN
White
Verdejo, Septimo Sentido 
Blanco, Borsao 2021

Red
Val Conde Crianza Dulce 
Beronia Reserva

Bottle

2,600
 1,800

 1,900
 3,500

SOUTH AFRICA
White
Chardonnay, Crystalline False Bay

Red
Cabernet Sauvignon, Peacock Wild Ferment

Bottle

1,900

 2,300

CHILE
White
Sauvignon Blanc, Cerro Nevado

Red
Merlot, Cerro Nevado

Glass Bottle

1,600
 

 1,600

ARGENTINA
White
Chardonnay, Rincon Del Sol Chenin

Red
Cabernet Sauvignon, Rincon Del Sol Bonarda 
Malbec, Urban Uco 
Malbec, Cuesta Del Madero
Malbec, Los Cardos

1,500

 
1,500
 2,200
 1,800
 2,000


